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	Number
	Hazard
	Who is affected
	Control Measures
	Current Risk Level
	Additional Control Measures
	Residual risk

	1
	Legal Risk

(Legal
risk can arise within the organisation)
	The brand
The Venue
Event Team
	· The event team will comply with the current law and regulations
· Business management will ensure that appropriate insurances are in place for the event.
· The event team will have a duty of care to safeguard all those who are involved with the event.
	Low
	· The event team will be aware of current laws and regulations relating to the event, the current climate & industry relative legislation. (Health & safety, food hygiene/allergen information for consumers)
· The event team will have a duty of care by identifying potential hazards to all who are involved in the event and monitor and update the risk assessment if required as shown in Risk Assessment 1. 

	Low

	2
	Public Risk

	General public/event visitors
	· The event team will minimise risk to event visitors by ensuring all health and safety protocols are strictly adhered to  within the venue & in relation to specific industry legislation (Health & safety, food hygiene and allergen information)
	Low
	· The staff will manage risk to the public by determining the severity of potential hazards (trip hazards, food safety hazards) followed by establishing the appropriate controls and procedures in response (ensuring these hazards are eliminated/minimised by:
Ensuring no trip hazards within our stand-any wires to be covered.
Food will be stored & handled in a safe and hygienic manner-gloves worn whilst handling ready to eat food.
Appropriate allergen advice will be available for consumers-UK 14 main allergens & full ingredients lists available for packaged products.)
· Tiffin & Co Bakehouse will adopt a process to manage potential hazards and risks to the public and event staff.
	Low


 
